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Chinese Restaurant
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Food allergies, food intolerance and religious interest
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.
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All prices are inclusive of 10% service charge & 10% tax.
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The Winter Vitality Course
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Seasonal Appetizers
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Geoduck, Dried Scollops Chili Sauce
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Crab Meat Wrapped in Tofu Skin, Mushroom Sauce
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Five-Flavored Octopus with Caviar
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Sanvignon Blanc Te Koko - Clondy Bay

Buddha Jumps Over the Wall, Cordyceps
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Peking Duck
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Pinot Noir - Mah:

Deep-fried Freshwater Eels, Sichuan Pepper Gungbao Sauce
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Steamed Australian O.X Tail, Stir-Fried Dried Beo Deul Songi Mushroom
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Coyam - Emiliana

Oyster Noodle Soup or Steamed Rice with Oyster
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Chef’s Special Dessert
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300,000
(WINE PAIRING 100,000)

All course menus require a minimum order of two, and coffee or tea will be served.
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